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Ginger Shrimp in Banana Leaves
Recipe 75 of 365

If you want a quick, healthy, exotic-looking dinner, you’ve found your recipe. Of course,
the shrimp themselves have a decent amount of saturated fat, so if you’re really feeling
like you need to detox, substitute a small piece of fish for the shrimp.

Serve the contents of the banana leaves with long-grain rice.

Note: you will need kitchen string to tie up the banana leaf bundles.

TIME: 20 minutes
MAKES: 2 servings

2 banana leaf pieces, roughly 12” square (each)
12 (31-40 piece-per-pound size) raw shrimp, peeled and deveined
Handful broccoli florets
Handful snap peas
2 scallions, sliced (green and white parts)
1 small carrot, sliced
1 tablespoon freshly grated ginger
1 teaspoon white miso
1 tablespoon soy sauce

Preheat the oven to 400 degrees. Rinse the banana leaves with water, and set aside to
drain. Line a large baking sheet with parchment paper or a silicon baking mat.

Cut 4 pieces of kitchen string, roughly as long as the banana leaf pieces are wide (so
about 1 foot long). Arrange the strings in two plus signs on the baking sheet – the goal is
to arrange the string so that you’ll be able to cover each of the plus signs with a banana
leaf, fill the center of the leaf, wrap the leaf over the food, and have the strings in the
right place to tie them over the banana leaf like a gift.

Place a piece of leaf over each set of strings. Pile equal portions of the shrimp, broccoli,
peas, scallions, and carrots in the centers of the leaf pieces. In a small bowl, mix the
ginger, miso, and soy together with a fork until blended, and drizzle this mixture over the
shrimp and vegetables.

Fold the banana leaves over the filling into little packages, as if you’re wrapping a gift:
first, working with the sides of the leaves parallel to the lines running through them, fold
the sides to meet in the middle. Use your finger to secure the leaves together, then fold
the open ends together and up (like the ends of a gift), and secure each “package” with
the two pieces of string.

Bake for about 17 minutes, or until the shrimp are bright pink and the vegetables are al
dente. Serve hot.


